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when no edible product is being proc-
essed. All equipment and processing 
areas must be thoroughly cleaned and 
sanitized prior to processing any edible 
product. 

[36 FR 9814, May 28, 1971, as amended at 40 
FR 20059, May 8, 1975. Redesignated at 42 FR 
32514, June 27, 1977, and further redesignated 
at 46 FR 63203, Dec. 31, 1981] 

§ 590.435 Wholesomeness and approval 
of materials. 

(a) Substances and ingredients used 
in the manufacture or preparation of 
any egg product capable of use as 
human food shall be clean, wholesome, 
and unadulterated. 

(b) The use of chemical additives in 
egg products shall be permitted only 
when they are approved by the Admin-
istrator. The Administrator may re-
quire, in addition to listing the ingredi-
ents, a declaration of the additive, and 
the purpose of its use. 

(c) Chemical additives to be used in 
the preparation of egg products will be 
approved only if they comply with the 
following criteria: 

(1) The additive shall be safe under 
the conditions of its intended use. 

(2) The additive shall not promote de-
ception or cause the product to be oth-
erwise adulterated or unwholesome. 
Scientific data acceptable to the Ad-
ministrator showing that the additive 
meets the criteria specified in this 
paragraph (c) shall be submitted by the 
person interested in having the addi-
tive approved. 

(d) Containers and packing or pack-
aging materials in which shell eggs are 
received into the official plant shall be 
free from odors and materials which 
could contaminate or adulterate the 
eggs or egg products. 

§ 590.440 Processing ova. 
(a) Ova from slaughtered poultry 

may be brought into the official plant 
for processing: Provided, That the ova 
is from wholesome poultry inspected in 
a plant operating under the Poultry 
Products Inspection Act (21 U.S.C. 451 
et seq.) and such product is harvested in 
a sanitary manner, properly handled, 
cooled, packaged and labeled: And pro-
vided further, That such product is 
wholesome and the containers of such 
product bear official identification 

which assures the provisions of this 
paragraph have been met. 

(b) The ova and products containing 
ova shall be processed, cooled, and pas-
teurized in the official plant in the 
same manner as liquid, frozen, or dried 
yolk products. 

(c) The labeling for all products con-
taining ova shall be approved by the 
Administrator prior to use. 

SANITARY, PROCESSING, AND FACILITY 
REQUIREMENTS 

§ 590.500 Plant requirements. 
(a) The plant shall be free from objec-

tionable odors, dust, and smokeladen 
air. 

(b) The premises shall be free from 
refuse, rubbish, waste, and other mate-
rials and conditions which constitute a 
source of odors or a harbor for insects, 
rodents, and other vermin. 

(c) The buildings shall be of sound 
construction and kept in good repair to 
prevent the entrance or harboring of 
vermin. 

(d) Rooms shall be kept free from 
refuse, rubbish, waste materials, odors, 
insects, rodents, and from any condi-
tions which may constitute a source of 
odors or engender insects and rodents. 
Materials and equipment not currently 
needed shall be handled or stored in a 
manner so as not to constitute a sani-
tary hazard. 

(e) Doors and windows that open to 
the outside shall be protected against 
the entrance of flies and other insects. 
Doors and windows serving rooms 
where edible product is exposed shall 
be so designed and installed to prevent 
the entrance of dust and dirt. Doors 
leading into rooms where edible prod-
uct is processed shall be of solid con-
struction and such doors, other than 
freezer and cooler doors, shall be fitted 
with self-closing devices. 

(f) Doors and other openings which 
are accessible to rodents shall be of ro-
dent-proof construction. 

(g) There shall be an efficient drain-
age and plumbing system for the plant 
and premises. Drains and gutters shall 
be properly installed with approved 
traps and vents. The sewage system 
shall have adequate slope and capacity 
to readily remove waste from the var-
ious processing operations. Floor 
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drains shall be equipped with traps, 
and constructed so as to minimize clog-
ging. In new or remodeled construction 
the drainage systems from toilets and 
laboratories shall not be connected 
with other drainage systems within the 
plant. 

(h) The water supply (both hot and 
cold) shall be ample, clean, and pota-
ble, with adequate pressure and facili-
ties for its distribution throughout the 
plant or portion thereof utilized for egg 
processing and handling operations and 
protected against contamination and 
pollution. A water report, issued under 
the authority of a State or municipal 
health agency, certifying to the pota-
bility of the water supply shall be ob-
tained by the applicant and furnished 
to the Administrator whenever such re-
port is required by the Administrator. 

(i) The floors, walls, ceiling, parti-
tions, posts, doors, and other parts of 
all structures shall be of such mate-
rials, construction, and finish to per-
mit their ready and thorough cleaning. 
The floors and curbing shall be water-
tight. 

(j) Each room and each compartment 
in which any shell eggs or egg products 
are handled or processed shall be so de-
signed, constructed, and maintained to 
insure processing and operating condi-
tions of a clean and orderly character, 
free from objectionable odors and va-
pors, and maintained in a clean and 
sanitary condition. 

(k) Every precaution shall be taken 
to exclude dogs, cats, and vermin (in-
cluding, but not being limited to, ro-
dents and insects) from the plant, or 
portion thereof utilized in which shell 
eggs or egg products are handled or 
stored. 

(l)(1) There shall be a sufficient num-
ber of adequately lighted dressing 
rooms and toilet rooms, ample in size, 
conveniently located and separated 
from the rooms and compartments in 
which shell eggs or egg products are 
handled, processed, or stored. The 
dressing rooms and toilet rooms shall 
be separately ventilated, and shall 
meet all requirements as to sanitary 
construction and equipment. 

(2) The following formula shall serve 
as a basis for determining the toilet fa-
cilities required: 

Persons of same sex 
Toilet 

bowls re-
quired 

1 to 15, inclusive ................................................... 1 
16 to 35, inclusive ................................................. 2 
36 to 55, inclusive ................................................. 1 3 
56 to 80, inclusive ................................................. 1 4 
For each additional 30 persons in excess of 80 ... 1 1 

1 Urinals may be substituted for toilet bowls but only to the 
extent of one-third of the total number of bowls stated. 

(m) Lavatory accommodations (in-
cluding, but not being limited to, hot 
and cold running water, single service 
towels, and soap which does not impart 
an odor which interferes with accurate 
evaluation of the product) shall be 
placed at such locations in the plant to 
assure cleanliness of each person han-
dling any shell eggs or egg products. 
The hand washing facilities in the 
processing areas shall be operated by 
other than hand operated controls and 
the drains shall be trapped and con-
nected to the plumbing system. 

(n) Suitable facilities for cleaning 
and sanitizing utensils and equipment 
shall be provided at convenient loca-
tions throughout the plant. 

(o) Refuse rooms shall be provided for 
the accumulation and storage of shells, 
trash, and other refuse. They shall be 
separate rooms completely enclosed 
without doorways opening into break-
ing rooms or rooms where egg products 
or packaging materials are handled or 
stored and have concrete floors with 
approved drains, facilities for cleaning, 
and an approved exhaust system vented 
to the outside. Alternative systems of 
handling shells, trash, and other refuse 
may be approved by the Administrator 
when such systems adequately contain 
all refuse and provide equivalent sani-
tary methods for the handling and re-
moval of refuse. 

[36 FR 9814, May 28, 1971; 36 FR 10841, June 4, 
1971, as amended at 40 FR 20059, May 8, 1975. 
Redesignated at 42 FR 32514, June 27, 1977, as 
amended at 45 FR 23641, Apr. 8, 1980. Redesig-
nated at 46 FR 63203, Dec. 31, 1981] 

§ 590.502 Equipment and utensils; 
PCB-containing equipment. 

(a) Equipment and utensils used in 
processing shell eggs and egg products 
shall be of such design, material, and 
construction as will: 

(1) Enable the examination, segrega-
tion, and processing of such products in 
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